PROPERTIES AND CONSTITUTION OK ANIMAL FATS.         J
albuminoid matters of the dietary are always sufficient, even
in the case of the enormous fat production exhibited by milch
kine to yield the fat required, fattening with carbohydrates
being only efficient provided albuminoids are simultaneously
supplied.
By means of a methodic system of dieting ("fattening;"
or "feeding") an increase of the fat and flesh of animals
destined for the slaughter-house can be produced. As the
body fills up in the course of fattening the animal assumes a
condition of imperfect health, for which reason highly justifi-
able objections have been raised against over-fattening (a
course of feeding first practised in Knjjland), not only from
a veterinary standpoint but also in view of the utilisation of
the meat The most nutritious and best flavoured meat is
obtainable only from animals in a condition ranging1 from
incipient fattening up to the half-fat stage, whilst very fat
beasts, on the other hand, yield chiefly tallow and fat, their
flesh and blood being deficient in those constituents which
most effectively act in the elaboration of matter in the animal
economy.
The following animals arc those whose fat is most prized
and utilised : oxen, ghcep, pigs and horses ; among birds the
goose almost exclusively; also the large marine mammals,
such as the whale and seal, the dolphin, also among fishes the
shark, and a number of smaller fish, such an the cod, ray,
herring, sprat, sardine, anchovy, etc*
The positions in the animal txxJy where the* fat is stored
are various. It is often encountered In considerable masses
directly under the skin (as In the pig), or between the intes-
tines (belly fat), in the brain (in the Hfjertn whale), in the
liver (of numerous fish), and, finally, distributed throi.ighoi.it
the whole body, so that in order to recover it the entire carca.se
must be boiled or               (small fish, such an the anchovy,
etc.).